See Ce SEE) 
Pecan Sticky Buns 


% c. packed brown sugar 
2 tblsp. regular margarine or 
butter, melted 

14 tsp. water 

% c. pecan halves 

1 (8-0z.) can refrigerated crescent 

dinner rolls 

e Stir together brown sugar, melted 
margarine and water until smooth. 
Spoon into 6 greased 3” muffin-pan 
cups. Sprinkle with pecans. 
e Remove crescent roll dough from can 
but do not unroll. Cut into 6 slices. 
Place slices, cut-side down, on top of 
pecans and brown sugar mixture. 
e Place muffin pan on sheet of foil to 
catch any sugar mixture that may bub- 
ble over while baking. 
e Bake in 350° oven 20 minutes or until 
golden brown. Immediately invert rolls 
onto serving plate. Serve warm. Makes 
6 rolls. 
Per roll: 235 calories, 2 g protein, 15 g 
fat, 27 g carbo., 11 mg calcium, 554 mg 
sodium, 0 mg chol. 


